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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


''i,  re 

Bay  yoiir  Canned  limits  and  Vegetables  by  Grade.: 

An  interview  "bbtween  Miss  Ratli  Van  Desaan,  Bureau  of  Home  Econoniics,  and  

Mr.  Wells  A.  Snennan,  Sureau  of  Agricultural  Economics,  delivered  in  the  Depart- 
ment of  Agricu-lture  period  of  the  National  Earm  and  Home  Hour,  broadcast  by  a 
network  of  48  associate  IJBC  stations,  'Tuesday,  Septe:iber  6,  1932. 


MISS  IM  DBIIAIT;-   How  do'you  do,-  Everybody:   ■     '  ' 

Yes,  Hr.  Sherman  has  kept  his  promise  to  the  Household  Calendar  audience. 
He' s  over' at' ■th'e  other  microphone,  and  he  says  he's  ready  to  tell  lis  everything  we 
want  to  know  about  the  new  quality  grades  on  canned  ftuits  and  vegetables* 

I«ir,  Sherman,  maybe  you  don't  1-ciow  what  a  large  order  that  is.    I  try  to 
keep 'up  on  all  the  new  developments  in  grading  foods  that  will  help  us  consume-rs 
know  what  vre' re  buying.    But  I  confess  I'd  never  heard  about  "IJ.  S.  Grade  A" 
canned  peas  until  I  talked  to  you  the  other  day.-    That  very  evening,  though,  I 
saw  an  advertisement  in  the  paper  featuring 'a  week-end  ■  special  on  "Standard  Corn, 
Standard  tomatoes,  Standard  Cut'  Beans."    Are  these  the  Government  graded  canned 
vegetables  you  were  telling  me  about?  '  '  ■ 

FlR.  SHEPltAU;     It's  hard  to  tell,  Miss  Van  Deman.    Maybe  the  word  Standard  in  that 
advertisement  denoted  the  same  quality  of  canned  corn  -and ^  tomatoes  as  "U.  &.  Grade 
C" ,  officially  adopted  by  the  Department  of  Agriculture,    Maybe  it  didn't.  Maybe 
the  person  who  wrote  the  advertising  copy  for  the  grocery  store  used  Standard  just 
as  a  good  reassuring  term.    But  when  packers  and  distributors  of  canned  goods  ■ 
put  a  grade  name  on  the  label  of  each  can,  then  everybody  all  along  the  line  will 
know  exactly  what  is  the  quality  of  the  food  inside.    You  notice  I  said  when 
this  happens.    For  this  idea  of  labeling  canned  goods  with  standard  grades  to 
indicate  quality  is  comparatively  new. 

MISS  VAU  DEMAL'Ti '  TJell,  "we  consumers  will  certainly  be  glad  to  have  quality  grades 
on  cann"ed  goods.    Of  course,  we  know  now  tiiat  all  canned  foods  put  up  commercially 
for  sal.e  in  this  co"C!nitry  are  wholesome.    Our  pure  food  inspectors  see  to  that. 
But  when  we'' re  having  company  to  dinner  and  want  somethi:ig  fancy  it  will  help  a 
lot  if  we  can  order  a.  certain  grade;    And  v/e  ?;on' t  mind  paying  a  premium  for  this 
top-notch  grade.    Then  when  we  want  juTst  a  good  medium  grade,  we'd  like  to  select 
that  and  pay  for  it  on  an  equally  definite  quality  basis. 

Mr.  Sherman,  will  you  tell  us  just  how  this  quality  grade  idea  works  on 
tomatoes,  for  instance? 

I-£R.  SHEBIvIAIT;     Yes,  tomatoes  are  a  good  illustration.    There  are  three  grades  for 
canned  torfiatoes  starting  at  the  top  with  U.  S.  Grade  A,  or  fancy.    Then  comes 
U. .S.  Grade  B,  which  is  extra  standard  or  choice.    And  third  down  the  scale, 
■Q."  S.  Grade  C  or  standard.    Everything  below  standard  or  Grade  C  is  substandard 
and  ..our  pure  food  laws  now  require  that  substandard  canned  food  carry  some  state- 
ment on  the  label  to  indicate  its  low  quality.    That  doe sn' t  mean  that  it  isn't 
wholesome.    Eor  example,  for  tomato3S  it  means  this  difference.    U.  S.  Grade  A 
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(Fancy)  tomatoes  are  select,  whole  or  almost  v/hole.    They  have  a  unif orrjly  red 
color,  and  are  practically  free  from  pieces  of  skin  or  cores  ajid  "blemishes.  They 
have  the  typical  flavor  of  naturally  ripened  tomatoes.    And  when  the  Government 
inspectors  score  them,  these  G-rade  A  canned  tomatoes  must  measure  up  to  90  points 
on  the  official  card.        .  .... 

G-rade  B  tomatoes  are  just  a  little  less  perfect,  and  Grade  G  just  one 
step  below  3.    The  Grade  C  or  standard  tomatoes  need  not  "be  whole  "bat  they  nust 
"be  in  fairly  l:\r-^e  pieces  a:id  raasona"bly  free  from  greenish  parts  and  pieces  of 
skin  and  core.    In  other  words  if  you  were  making  scolloped  tomatoes.  Grade  0 
would  answer  the  purpose  perfectly.    If  you  wanted  some  extra  nice  red  tomatoes 
to  serve  all  "by  themselves,  then  you'd  pro"ba'bly  womt  Grade  A  or  B. 

HISS  YM  DE:.'IAI\T;    I.Ir.  Sherman,  I  noticed  that  sometimes  you- said  U.  S.  Grade  A  or 
B  or  G-and  sometimes  you  gave  just  the  grade  name  without  the  U.  S.    Is  there 
any  difference? 

tCR.  SHEEIIAIT;     Yes,  there  is  this  difference,    U.  S.  "before  the  grade  name  will 
mean  that  the  food  so  labeled  is. put  up  in  a  factory  under  the  constant  super- 
vision of  a  j^ovornment  inspector.    Of  course  many  factories  are  not  large  enough 
■to  afford  this  service.    These  ca:inories  may  paclc  foods  of  the  same  three  grades 
and  la'bol  them  Grade  A,  B,  and  C,  ^\i.thout  the  U.S.    So  whether  you  see  U.  S. 
Grade  A  or  just  Grade  A  on  a  can,  the  quality  of  the  food  inside  is  the  same. 

MISS  "VAN  DEI','IAI\[;     That  certainly  gives  us  the  plan  of  the  grading  system  very 
clear iyj  I,Ir.  Sherman.    Now,  how  soon  do  you  think  we  consumers  may  expect  to  find 
these  quality  grades  on  cans  of  food  in  the  groceries? 

Iffi .  SHERI'lfla\r :    Well,  that' s  up  to  you  women  in  a  way.    Canners  are  now  selling  V 
thousands  of  cases  of  canned  foods  on  the  "basis  of  these  grades  in  the  wholesale 
trade.    The  distri"butors  who-put  the  labels  on  these  cans  will  add  a  line  shov/ing 
the  grade,  whenever  they  think  you  really  want  this  information  and  will  pay  a 
premium  for  the  higher  grades.    Also  factories  will  pack  quantities  more  of 
canned  foods  before  the  season  is  over.    Think  of  the  applesauce  alone  that  will 
be  put  up  from  the  early  v/inter  apples.    The  labels  on  all  these  cans  may  carry 
a  statement  of  quality  grade  if  packers  and  distributors  know  yo\i  want  it.    So  if 
you're  interested  tell  your  retailer.    And  if  you  have  the  chance,  pass  the  word 
straight  to  canning  companies  and  wholesalers  of  canned  goods.   .The  Department 
of  Agricalturo  stands  ready  to  cooperate  with  all  canning  factories  who  want  to 
put  the  grade  of  their  goods  on  the  labels. 

LOSS  VAIT  DEMAg;     Uo'll  do  our  best,  lir.  Sherman,  and  thanlc  you  for  telling  of 
this  new  service. 

We'll  try  to  keep  straight  this  idea  of  grading  canned  food  for  quality 
from  the  other  service  of  inspecting  for  whole someness.     It' s  just  like  the  meat 
inspecting  and  meat  grading  service.    The  little  round  purple  stamp  "U.  S. 
Inspected  and  Passed"  means  that  the  meat  is  wholesome.    But  the  words  "U.  S. 
Good  Steer"   stamped  also  in  purple  inlc  across  a  side  o.f  beef  is  a  quality  grade. 

lTo\7,  next  week  you  won't  bd  hearing  from  the  Household  Calendar,  but  I'll 
be  heire'  Sop  timber  20.  '  .      ,  . 


Goodbye  for  this  time. 


